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[Title of the Invention] 

LIQUID ABSORPTION SHEET FOR FOODS 

[0008] 

[Embodiments] 

An embodiment of the present invention will be hereinafter 
described in detail. 

In Figs. 1 and 2, a liquid absorption sheet is formed by an 
absorber 1 having liquid absorptivity, and a surface member 2 
provided at the side of the absorber 1 with which a food comes in 
contact. The surface member 2 is comprised of a porous plastic sheet 
having a large number of three-dimensional holes 3 by which drips 
exuding from the food are introduced into the absorber 1 . The surface 
member 2 holds antibacterial zeolite 4 therein. 
[0009] 

The above-described absorber 1 is formed by of a nonwoven 
fabric comprised of natural fiber, synthetic fiber, regenerated fiber, or 
semi-synthetic fiber, pulp molding, various kinds of absorbent paper 
by basic weight, or polymer absorbent having high absorptivity. These 
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materials are each used singly or are used in a combination of two or 
more. Further, the absorber 1 may include, as occasion demands, a 
freshness maintaining agent for maintaining the freshness of foods, a 
deodorant which removes unpleasant smells, or a polymer absorbent 
which absorbs and holds drips therein. An example of the above- 
described freshness maintaining agent is an ethylene absorbent. 
Examples of the deodorant include zeolite, ceramics, activated carbon, 
and hydrate of a composite oxide of silicon dioxide, aluminum oxide 
and zinc oxide. Further, examples of the polymer absorbent include 
polyacrylate based substance, acrylonitrile derivative, and the like. 
These materials are held in the absorber 1 by addition, coating, or the 
like. 

[0012] 

The surface member 2 thus formed is used, and drips can be 
promptly introduced into the absorber 1 due to the capillary action of 
the three-dimensional holes 3. Further, the drips absorbed into the 
absorber 1 can be prevented from returning to the surface of the 
surface member 2 through the three-dimensional holes 3. 
[0013] 

The cross section of the above-described three-dimensional 
hole 3 can be made into any of circular, elliptical, polygonal (for 
example, rectangular), and other arbitrary configurations. Further, 
the shape of the three-dimensional hole 3 when seen along an axial 
direction thereof may be made to entirely have the substantially same 



hole diameter as shown in Fig. 2. However, the hole diameter of the 
three-dimensional hole 3 may be decreased from top to bottom as 
shown in Fig. 3, or may be increased from top to bottom. Alternatively, 
an axially central portion of the three-dimensional hole 3 may also be 
constricted. 
[0014] 

As synthetic resin material for forming the above-described 
surface member 2, copolymer with polyolefin, olefin and acrylic ester, 
or other monomer such as vinyl acetate, or any hydrophobic synthetic 
resin such as polyester, polyamide, or cellulose acetate, which is 
harmless to a human body, can be used. These materials are opacified 
by adding or applying a white pigment such as titanium oxide or zinc 
oxide when necessary. Embossing or debossing may also be carried 
out before formation of the three-dimensional holes 3 in the surface 
member 2. 

********** 

[0021] 

As shown by the two-dot chain line in Fig. 2, an impermeable 
leakproof material 5 comprised of a plastic film or the like, may be 
provided on the lower surface of the absorber 1 in a layered form. 

Further, the above-described liquid absorption sheet can be 
used not only as a material for absorbing drips of fresh foods such as 
sea foods or meat, but also can be used as a wrapping material needed 
when foods are packed. 



3 



135321 



<51)lntCl.' 






F r 




B 3 2 B 3/24 


Z 6617-4F 








A 2 3 B 4/00 


7229 - 413 








4/03 












7229 -4 B 




A2 3B 


4/00 




7229-4B 






4/04 B 










COM** 






(7D4WA 


000006769 














¥JK 3 *U99l) 1S30B 






3Ka*ffiffiK*JfflTB3#7^ 








(72)%3£# 




















(72)3*9£g 












♦ftfcJll»*ttJKftA#Rl2 - 3 - 7 








(72)%3£?T 












«5**S*»*»H 1 -17- 6 








(743^ A 





(54) 



(57) H»] <«iEW 

< y 3, hco^ffifc K U v 7jW8«*s 0>£«*fc:RiJl: 



2 3 


h * 




3 4 




... i 














1 

» 

/ 
S 







-65- 



(2) 



*W¥4- 13 5 3 2 1 



2 ] tmttViLi&L&StSfWVto&S Turn 

-he 



m 1 1 #i*SS©Rtgx- h<3-£KW£*TjEffi®T 

[SI 2] iaifcwT»»^-h«>a»«*KSH'C» 
a. 

W3] *#S03*ft*«iiw©«»aycKiSiPiT& 

jo i 

2 

3 

4 ttflrttt!*MK 



[01] 



[02] 



[03] 



IH4] 



/ / / 
\ \ \ \ 
\ / / / 
\ \ \ \ 



(SMlDt.CL* ffrtftfflW FI ttW**SBr 

A 2 3 B 4/18 

B3 2B 5/18 7016-4F 
7/02 71B8-4F 
27/12 7258-4 F 

27/18 F 6122-4 F 

B6 5D 66/40 A 9Q28-3E 

81/26 K 7191-3E 

7229--1U A2 3B -1/14 



-66— 



^m^4- 1 3 5 3 2 1 



[0 0 0 1] 
[0 0 0 2] 

ft. 1 - 8 9 1 2 8^«CBBw*tlTV^«fc3a:ttWfpfflO»*««E-> 

[0 0 0 3] 

[0 0 0 4] 



-3- 



^m 5 ?-4-l 3 5 3 2 1 

[0 0 0 5] 
[0 0 0 6] 

5. 

[0 0 0 7] 

^^©HKlfy^PiBt^ T/r^0. 2 5TlOpST+r&5H^ 
[0 0 0 8] 

(*l©ftift»llfelB«llli3»5nfc*Htt2iT«Bt*ti, S*ffltt2#, 
[0 0 0 9] 

±ssft«#if±, B&Rg. 



— 4 — 



^H¥4 -13 5 3 2 1 



[0010] 

hU^MU 212, »JRfrlfc|filJ5»oTai^«)±ldi#?L3€:*b. Ctl 
6 cO&ttE 3 iC«£oT K U y -fit Htm < lfc* < ©T?, 3 £>5fc 

[0011] 

CiTf. J:iB3tii*J 2 tt, *(0£fML3*atoa#lt0WS€T«fc iff A 3 

0. 2 5T. J.-3p^T + d)5:SM«6^J5jt»3a'pJ:3fc»ji$-rso*«SSLK 
Httfctt, ±IML#?L3©?LSdjSi«0. 1-1. 5mn, h©W4Tj&«0. 1 
-31110, flSOT«*fc D ©a»?L 3 1 0-150M/cm 2 , J?Sl,< 

f*5 0-10 0<S/cm z , 4M3CWHP?!J , 2 5-5 0%, $F£L<tt 
3 0-4 0X*C»*J;5fc«Hrtfc*5lr>T. ±*dftfr*«fi1*3J; 5 fcttfcStl 
£. 

[0 0 12] 

jWKLfc KU y;/aV£#7L3&Si;T&iffi# 2*S±tiS»R0-r4rot|»ih1- 
[0 0 13] 

<mft£tZZ.tifi-T!1*, A#7L3©tt«^Ifi]©»!Ktt, B 2 -5 
H£##BS^-*# $ T £ o X t> g H B 3 fc* -T «fc 5 fl $fc*IB ^ X tt* 



%ffl¥4 -13 5 3 2 1 



[0014] 
[0 0 15] 

t. &&l<i±2 um&TowjmTmzmfczti. &ffttf2<Di$.j&mizttn* 

>VTZZ\t\Z&*)* ®%Mtt2\Z&mZltZ>. ££T\ m®tt2iz&m2-$z> 
ffiiitt-t:*^ H4©S=*b^Stt, flMStfcTO. 0 1-10%. J;0$f^U< 
K0. 1~5%-C*^= 
[0 0 16] 

[0 0 17] 
[0 0 18] 



^m¥4 -13 5 3 2 1 



[0 0 19] 
[0 0 2 0] 

[0 0 2 1] 

[0 0 2 2] 
(1) ©ifcsti* 

S*»K#£LTI—3>1 0 0X©X/t>l/-X^»* (3 5g/m' ) £<£J3 

ffarsif-ra n t\z& k> , *^^s.R^tbtS(p 3 p©Si^v'- h (200x200 

nun) *r*jfcL, W7 0 g II«ofc5W^fflT^D«:^T 5~ Trt^fc^JSt* 
[0 0 2 3] 



SM¥4 -13 5 3 2 1 



(no. i) 

(J¥£0. 4 1mm) 
tttfcA (NO. 2) 

U—3>/^Ux^l^>t^Ux7.?;WcD^^^=3 0/7 0 
OSSO. 3 2m) 
JtttftRJftS'- h (NO. 3) 

*iB*J : XUy FA0#Ux5 i l^>7w , JI'A (J?£0. 0 3mm) 
(X "J y h o;^->ttR 4 i:*ra d ) 
JtttftKttS'-h (NO. 4) 

Siirtf : #UX3^>7^;kk (E30. 03nm) 
[0 0 2 4] 

(fc&O 1 : fca&OfcL »fe 1 : Sfi-fr-f 

2 : &«6 0OSlfi/h 2 : ig=F3£ft 

3 : tbAOOSftl' 3 : £fe 

4 : fe^OO^SA 4 : #&0«fi 

* ^ 1 : *t>*V> 
2 

3 : 

4 : 

[0 0 2 5] 

*1 





3 


ft w 






22 p* m ft 


NO. 


















1 




1 


1 


1 




1 


1 


1 



-8- 



^B3¥4 -1 3 5 3 2 1 



2 




2 


1 


1 




3 


2 


2 


3 




2 


1 


1 




3 


3 


3 


4 


At) 


3 


1 


1 


*s 


4 


4 


3 



[0 0 2 6] 

(2) ffiS;*as& 

0*W4J«K:»r3fe»*©*i*& 1 m ] ttJIU *TH&c7)*><D, 3 7t:T5PSflf! 
ftSFLfcfcOK R|2 4l$|llj«#t,£fcK>KOV>T. ^n^ntffci£TStlfcK-±CDsit 

[0 0 2 7] 

lm I 0* ~1 0' et&SiStisH&L 

fc. 

±fi'J>MflG£*#«, iM*9 5 0mll;, 0. 2MU>tt-* 
O^ASiSlOml tO. 2M'J >^r*'J^A^f^4 0 m 1 tSUlTt, P 
117. 2 C ft £ £ 5 KfHHL 

*B§M (Escherichia coll) 
M&Zf K^&fe (Staphylococcus aureus) 
[0 0 2 8] 

V~H> 1 0 0 %ftt>UZ>7,rtyV-*<»^mfii®.'®LW (3 5 g/m2 ) 



-9- 



SW¥4 -13 5 3 2 1 



Jt'AlC, JLffO. 7 5m©4#?LS?LK?'? L l. 2 5nnD-?P8il:UT££>J53 

[0 0 2 9] 
*2 (^llBfttffl) 





* * # m 












4. 6x10' 


1 0 0 ttT 


100 KT 




4. 4X 1 0 e 


3. 6X1 O 1 


3. 7X10 1 



[0 0 3 0] 

*3 (n&wvxm&m 





* * rs m 








2 4 17 TO 




4, ixio' 


100 






4. 7 X 1 0 6 


4. 1X10' 


3. 9X10 8 



[0 0 3 1] 

S. 

[0 0 3 2] 

h SSSiRfls hfcfctf LTliJ* LfcOt. fcffiA* b$ fflT £ F 'J y 7£ KfSi 



-10- 



^B5¥4 - 1 3 5 3 2 1 



-11- 



